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THINGS
YOU

..N EEL..
"Kentuckiaii"

A vlrfle. newsy newspaper Wltli th Interest
) oar aro nandicd without fear or faror. You will And In this paper an depart

ot the family. Clean, honest, tralshtforward It la a paper lourtnent for each member
family shcriU not be without.

Second

1

Technical World Magazine
Is the one magazine that not only entertains In a fascinating manner, but which also Instructs.
It is the nueaxlne for the busy business man, or for the person who wants to lull away a
summer's afternoon, and be agreeably Informed at the same time. It Is profusely Illustrated,
and tells in a simple and Interesting- way of the dlseoreriee of scientists, the aehlevements of
Inventors, the feats of engineers and explorers, and the opening of every new (Vrid of human

ndearor. mat Jctk London sais."l hare lust chanced upon my first copy of TECHNICAL
WOULD MAGAZINE. There Isn't anything like It. I want more, and I cannot wait for Mem
to come, so I am sending you herewith check for which please enter my subscription und send
me Immediately tha last two years' back numbers."

ntird . , A pinc Afas
Thti one la Salt off the presses. This Is the year to obtain a new atlas. The 1910 Census has

oat been conmleted. this atlas contains
the official figures. 123 cases of 3 color f i
maps brought right down todate every
map giving the results of the most recent
surveys. All railroads are ahown and
named and maps ot all large cities are
Included. Thereare21doubIepagemaps
showing In detail portions of the U. S.
an 1 Canada. Dimensions lOW'xlSV.
Bound in sOiT linen Silver Leaf Title- -pi

inted on heavy plate paper. Sells
regularly for $8.00. A splendid gift.

ALL THREE

Only $32
Special arrangement with Technical

V.orM Magazine and the publishers of
this Atlas make this offer possible. But
tt i very strictly limited. You must
act Immediately.

Send or
Bring inYour Order

Today

Gerard & Hooser
DEALERS IN

Wall Paper, Window Shades,
House and Sign Painting, uphol-
stering and refinishing antique
furniture. Mirrors resilvered.

Your patronage Solicited.
312 S. Main St., Hopkinsville, Ky.

Phone

of th entire community at heart. Issue of

mmm h

HAMMOND'S
MODERN ATLAS

OF

THEWORLD

199.
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The Plumber,

Lexington Leader
and

KENTUCKIAN

$3.50 A YEAR--
w

During January and February only, THE LEXING-

TON DAILY LEADER and THE KENTUCKIAN will

be clubbed together at only $3.50 a year for both

Old Subscribers paying up to date
may renew for both papers at the spe-
cial rate.

The Leader is a Republican newspaper, established
by the late Samuel Judson Roberts and now edited and
managed by Harry Giovannoli. It covers the news of
Kentucky and the Nation and issues an illustrated Sun-da- y

edition containing many special features. Full As-

sociated Press news.

Subscriptions received at The ken-tuckia- n

Office

at Your Service

cSliane Cornt 10th & Liberty Sta.
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TAKE PLACE OF MAT,F0UR SPECIAL DISHES

NOURISHING AND CHEAP MEALS
MADE OF NUT3.

Turkey j?omt One of,tfie, Most Ap-

proved Methodt of Servlng.Them
Meat Loaf Aliio It an Excel

lent Recipe.

Nut Turkoy Koast. Thoroughly
wash one cupful of Gorman Itmtlls
and eoak over night. Tho next morn
ing boll slowly until tender, then run
through a colander. Add one-ha- lf

cupful ot chopped walnut meats, one
well-beate- egg, a quarter cupful of
minced onion and one cupful of minced
celery that haro beon1 browned to-

gether in a Uttlo ollvo oil. Add salt
and sage to season and thicken with
bread crumbs. Dip thin slices of broad
hi a mixture of one egg and a cupful
of milk beaten together. Now In a
well buttered casserolo or baking pan
make alternate layers of the two mix
tures. Surround with any dressing
preferred and bake from forty to sixty
minutes in a moderate oven.

Nut Meat Loaf. One-ha- lf cupful of
chopped or ground pecans, one-ha- lf

cup ot walnut meats, ono cupful ot
dry bread or cracker crumbs, two
eggs and one tablcspoonful of melt
ed butter. Wet the crumbs with milk,
and as tho crumbs soak ad more milk
It necessary. It should be a little too
thick to run. Butter well a small
bread pan. Turn In the mixture after
stirring well and cover with dots of
butter. Bake In tho oven a half hour.
Cut In sllcea and sorvo hot. The next
day slices can be covered In Uiick-ene- d

and strained Juice from a can of
tomatow and fried. Served with
creamed, potatoes meats a good com-

bination. All walnut meats make a
roast a trifle dry, but can be used it
pecans are too expensive.

Nut and Vegetable noast Take
cooked beans or peas, press through
a colander to remove the skins and
mix with nn equal quantity of finely
chopped nut meats. Season to taste
and put one-ha- lf the mixture In a but-

tered baking dish. Spread over It a
dressing made In this wise: Take four
slices of zwieback and pour boiling
water over It to coyer. Let stand ten
or twelve minutes, break up with a
fork and pour over It one-ha- lf cupful
of sweet cream. Season with salt, a
bit of pepper and, It liked, a touch of
sage. Cover the dressing with tho re-

mainder of the nut mixture, pour over
all one-hal- f cupful of cream and bako
slowly an hour and a half In a moder--

ato, oven. Scrve-l- n slices with cran-
berry sauce. The Delineator.

Pumpkin or Squash Pies.
In making pumpkin pies I make the

shell, first crimping the edge and
making sure the air Is out from under
tho crust. In the meantime I have my
squash or pumpkin cooking on the
stove, pared and diced; when I can
pierce it with a straw I take It off
tho stovo and drain it through a col-

ander; when perfectly dry, I rub It
through colander with my hand. This
is my rule for pumpkin pies. I add
an egg for squash and leave out gin-

ger, one and one-ha- lf cups pumpkin,
ono and one-fourt- h cups milk, cooking
spoon flour, little nutmeg, salt and
ginger, one-eight- h teaspoon of cinna-
mon. I heat this all together and let
it stand perhaps twenty minutes, when
I heat it again and pour Into shell.
Bako In slow oven, sometimes halt a
day. My pies are dandles. Try it
and see how you get along. If your
pies boll they are spoiled. A squash
or pumpkin pie should bake at least
two hours to be really good.

Baked Apple Dumplings.
Paro and core six nlco round ap

ples. Put a piece of butter and a ul

ot sugar Into each. Then
make a covering as follows: Take
four cups of flour, one teaspoontul ot
salt, and four tcospoonfuls ot baking
powder and sUr thoroughly. Add a
piece ot lard as large as a duck egg.
Moisten with milk, a pint, more or
less, according as tho handling, ot the
dough permits. Work It quickly and
lightly. Form the dough into cup
shapes and in thorn place the apple,
drawing the edges together In the mid-

dle. Pierco all oyer with a forkand
bako In a quick oven about 20 min-
utes. Serve hot with cream and sugar.

Tongue and Egg Salad.
Cut cold tongue In thin slices, then

cut again Into pieces about ono Inch
square; arrange a layer of tongue on
fresh lettuce leaves, and on the
tongue place a layer ot hard-boile- d

eggs sliced thin; then another flayer
ot tongue, and cover all with a good
mayonnaise. Decorate the dish, with
slices ot cold beets and parsley.

Meat on Toast
Take cooked meat ot any kind. Put

through tho meat grinder with a little
onion. Then put in pan with a litUo
water and piece of butter, salt and
pepper. Heat hot and put on toasted
bread. This Is a good way to uso up
pieces ot meat and makes a nice dtsb
for supper.

Poor Man's Boiled Dinner.
Two pigs' knuokles, one head ot cab-

bage, one large turnip, ojii carrot, four
large potatoes; boll knuckles two
hours, then add cabbage, turnip, car-
rot; boll half an hour, then add pota-
toes; boll halt hour. Delicious.

Apples for Pies.
ADPles tot in irregular pieces will

cook marr ott"kly n a pie thoa If
allced, for u y tlu nor pacR closely as

8ELECTED RECIPES THAT ARE OP

' 'MERIT,

Mushrooms With Eggs Always Appre
elated Salmi of Law!? n General

Favorite Stewed PlUms
Excellent Dessert.

Mushrooms With Eggs Break a

dozen fresh mushrooms and put them
lata a stewpan with a tablespoontul ot
butter, ono-quart-or ot a teaspoontul of
salt, peppor to tasto and a few drops
of lemon Juice. Cover tho pan and
simmer slowly for ton minutes. Then
add ono cupful of cream and a little
chicken or veal Btock, and cook elowly
until tho mlxturo begins to thicken a
little. Tfcon stir in elx eggs Well
beaten and stir until tho whole is ot
the consistency of scrambled eggs.
Borve on d toast

Salmi of Lamb Cook ono table-spoonf-

of butter with one-ha- lf table-spoonf-

ot finely chopped onion Ave

minutes. Add 1V& tablespoonfuls of
flour and cook until well browned.
Pour 6a gradually ono cupful ot stock
and season with one-fourt- h of a tea- -

spoonful ot pepper and ono teaepoonful
of .walnut catchup. Reheat slices of
cold roast lamb in sauco, arrange on a
hot platter, having slices overlap ono
another, and pour sauco over meat

Union Cake Two cups sugar, ono
cup of sweet milk, one cup of butter,
three cups of flour, one-hal-f cup of
cornstarch, four eggs, three level tea
spoonfuls ot baking powder, one-hal-f

teaspooutul of ground mace. Rub but
ter, sugar and eggs together, rubbing
one egg in at a tlmo; site In tho corn
starch and one cup ot flour and tho
milk alternately. Lastly the two cups
ot flour and the baking powder. Bako
In a large pan in a moderate oven,
with a paper cap over tho top Ull it's
half done.

Stewed Plums Wlpo each plum
with a soft damp cloth and prick It
with a fork to prevent bursting. Have
tho wator in the preserving kettle a
little more than lukewarm and gently
lay the fruit in it Bring to a gentle
boll; cook Just long enough for the
plums to become tender, but not long
enough for the skins to crack. They
must do watched carefully. Remove
to a deep dish, add a cup of granulated
sugar to every quart of liquor, boll tr
a syruV and pour over the plume.

Venison Stoaks and Hash.
To hash cold venison, cut the meat

In nice, small slices and put the
.trimmings and bones Into a saucepan
with barely water enough to cover
them. Let them stew for an hour,
then strain in liquid Into a stew pan,
add to it some bits of butter, rolled
in flour, and whatever gravy was left
of tho venison the day before. Stir
in somo currant Jelly and let It boil
up, then put In tho meat and keep It
over tho fire Just long enough to
warm through, but do not allow it to
boil, as It has boon once cooked al-

ready.
Venison Steaks Cut them from the

neck or haunch. Season them with
pepper and salt When the gridiron
has been well heated over a bed of
bright coals, grease the bars and lay
tho steaks upon it Broil them well,
turn them once and take care to save
as much of the gravy as possible.
Servo them with somo cuirant Jelly
laid on each steak. Have your platei
warm.

Baked Onions In Ramekins.
Peel and parboil 12 medium-size- d

onions; drain; chop. Melt two table-
spoons butter; add two tablespoons
flour, one-quart- teaspoon salt, one
and one-quart- cups cream, four
tablespoons soft bread crumK, ono
tablespoon chopped parsley. Boll five
minutes, add ono egg slightly beaten
and the chopped onions. Cool slight
ly, add whites of two eggs, beaten
stiff more seasoning it needed. Bake
in buttered ramekins 20 minutes
Servo immediately.

How to Cook Dried Peas.
Place a lump of soda the size of a

walnut In a saucerjan of cold wntnr.
add the ceas to this and brine to tlin
boil; allow them to boll for 40 minutes.
They will then be beautifully soft and
well cooked. If for soup, add to tho
biock, otnerwise tney should bo drain-
ed In a colander, buttered and pep-
pered, and set aside for a few sec-
onds for the buttor to melt well intr
them.

Flne-Gralne- d Cake.
I uso it for Washington pie or

whipped cream pie. One cup sugar,
one-ha-lf cup butter, one egg, one and
one-ha- lf cups flour, one-ha- lf cup milk,
one and one-hal- f teaspoon baking pow-
der, flavor. Bako in round tins, put
together with Jolly. Frost with one
tablespoon ot butter, ono cup pow-
dered sugar, little milk and flavor.
Exchange.

Jellied Meat
One cup of beet which has boon

cooked and put through food chopper,
half pup bread, crumbs, salt and pepper
to taste, mix .wj II. Stir into this two-third- s

oup ot boiling water which has
had one-hal-t an envelope of gelatin
dissolved In It Pack In a tin and
set In a cool place, after which it cao
bo sliced.

How to Cook Beets.
Fill a pail as largo as will' hold as

many as you want to cook. Don't cut
them as that makes them bleed Cov
cr with cold water, cover
In hot ovn
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I XMAS Savings Club j

The DIMES

ION

f: AND PENNIES
X That you are daily allowing
4- - to slip away for trifles

T iWill soon grow into a sum
Y sufficient to buy a lot of nice
T presents for next Christmas.

X. if you pay them weekly into
. our

X CHRISTMAS SAVINGS CLUB
L JOIN NOW

f Bank of Hopkinsville

KY.

Phono 32. Virginia St.,

CUT ALL

NICKLES

Between 7th and 8th.

OF CONCRETE

PERCY SMITHSON
Livery Board Stable

HOPKINSVILLE,

EVERYTHING UP-TO-DAT- E;

313ED

McClaid & Armstrong
DEALERS IN

GRANITE ANi) MARBLE MONUMENTS,

STONE, KINDS WQKK.

and

xaces ac l eo "io iiQi ir
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